
CHICKEN
Served over pasta, with Sal’s house salad or soup.

Add a small Caesar to any entree for $5

Fritto Misto $14
 Fried calamari with shrimp

Portobello Gorgonzola $15
Grilled with gorgonzola & walnuts

Escargot $16
Baked with garlic butter & breadcrumbs

Bruschetta $12 
 

Steamed Mussels or Clams $15

Crab Cakes $16

Shrimp Cocktail $15

Oysters Rockefeller $20

Oysters on the Half Shell $15

Sal’s House Salad $6

Mozzarella Caprese $13
Basil, buffalo mozzarella & roma tomatoes

Garden Salad $11
Bell pepper, mushroom, onion, black olive, tomato and 

mozzarella cheese | +Chicken $5

Heirloom Tomatoes & Beets $14
Cucumbers, red onion, and cashews

Chicken Paillard $17
Crusted chicken & capers alongside our Sal’s House Salad

Caesar $10 
+Chicken $5

PASTA 
Served over pasta, with Sal’s house salad or soup | Add a small Caesar to any entree for $5

Linguini & Clams $22
Served in a red or white sauce

Linguini Carbonara* $18 
Bacon, peas & onions, in an alfredo sauce

Sausage & Peppers $18

Lasagna $20

Fettucini Alfredo $18
With chicken & broccoli $22 

Baked Ziti $18
Mozzarella, ricotta, baked in meatsauce

Eggplant Rollatinni $18 
Eggplant stuffed with seasoned ricotta

Tortellini Alla Panna $18
 Alfredo sauce, peas, mushrooms & proscuitto

Eggplant Parmigiana $18

Meatballs or Italian Sausage $18
 With penne, spaghetti or linguine

Ravioli $16
 Meat or cheese

APPETIZERS

Absolutely NO separate checks  |  $6 Split Plate Charge  |  Please alert staff of any food allergies
* Denotes menu items that can be cooked to order or may include a raw ingredient. Since all of our recipes are cooked to 

order, Arizona State Food Code requires us to inform you that consuming raw or undercooked meats, poultry, seafood, 
shellfish and eggs may increase your risk of foodborne illness. 20% gratuity added to all tables of six or more

SALADS

Chicken Scarpariello $22
White wine, lemon, tomato, garlic & mushrooms

Chicken Parmigiana $22
Breaded cutlet with mozzarella cheese & marinara

Chicken Piccatta $22
White wine, lemon, artichoke hearts & capers

Chicken Marsala $22
Marsala wine & mushrooms

Chicken Milanese $22 
Breaded cutlet with lemon butter sauce

Chicken Cilantro $22
White wine, tomato, garlic, cilantro

Chicken Milanese $22
Breaded chicken cutlet with white wine lemon butter sauce

Chicken Fiorintina $22
Breaded chicken cutlet, alfredo, spinach & Pernod

Chicken Cacciatore $22
Tomato sauce with black olives, mushrooms, green peppers 

and onions

Chicken Saltimbocca $22
White wine, spinach, prosciutto, mushrooms & sage

Chicken Diablo $22
White wine, roasted red peppers and onion

Chicken Francese $22
Egg dipped and sauteed in a white wine lemon butter sauce

Summer/Fall 2021



VEAL

SEAFOOD

SIDES
Meatballs $11

Italian Sausage $11

Pasta Marinara $8

House Green Beans $6

House Garlic Potatoes $6

Grilled Asparagus $8

Served over pasta, with Sal’s house salad or soup | Add a small Caesar to any entree for $5 
 

Veal Scarpariello $30 
White wine, lemon, tomato, garlic & mushrooms

Veal Parmigiana $30
Breaded cutlet with mozzarella cheese & marinara

Veal Milanese $30
 Breaded cutlet with lemon butter sauce

 Veal Marsala $30
 Marsala wine & mushrooms

Veal Piccatta $30
White wine, lemon, artichoke hearts & capers

Veal Fiorintina $30
Breaded veal cutlet, alfredo, spinach & Pernod

Veal Saltimbocca $30
White wine, spinach, prosciutto, mushrooms & sage

Served over pasta, with Sal’s house salad or soup.
Add a small Caesar to any entree for $5 

 
Calamari Fradiavolo $30

Sauteed calamari in a spicy marinara sauce

Pesce alla Vodka $30
Shrimp and scallops in a vodka cream sauce

Shrimp Scampi $30

Shrimp & Scallops Antoinette $30
Shrimp and scallops in a white wine sauce with artichoke 

hearts, black olives and roasted red pepper

Zuppa de Pesce $30
Mussels, clams, shrimp and scallops in a red or white sauce

PIZZAS
Napolatana $13

Classic cheese with tomato sauce

Bianco $15
 Mozzarella, ricotta, basil & olive oil

Margarita $18
Fresh tomato, olive oil, basil and mozzarella 

Special $18
Sausage, pepperoni  onion, green pepper, black olives & mushrooms

Short Ribs $32 
Braized beef short ribs 

 
Lobster Ravioli $22  

Lobster cream sauce with baby shrimp 
 

Penne Alla Vodka $20 
Vodka, cream, parmigiana cheese, onion & basil

add chicken or sausage $22 
 

Chicken Champagne $22 
Champagne, roasted red pepper & pepperoncini 

Chicken alla Vodka $22  
Breaded chicken cutlet served in a vodka cream sauce

Chicken Gorgonzola $22 
Gorgonzola & mushrooms

Pork Chop Marsala $32
Grilled pork chop in a marsala mushroom sauce

New York Strip Gorgonzola $36
Grilled strip in a gorgonzola mushroom sauce  

HOUSE SPECIALTIES 
Served over pasta, with Sal’s house salad or soup | Add a small Caesar to any entree for $5


